AGRICULTURE 


Prospects For Serious Insect Damage 
On Sweet Corn 


By DR. L. P. DITMAN 
University of Maryland 
Agricultural Experiment Station 
College Park, Md. 


Considerable injury to early sweet corn 
in the whorl stage by European Corn 
Borer is present. The corn is sufficiently 
large to support the first generation of 
corn-borer larvae, sothat a heavier than 
usual second generation could follow. It 
is too early to predict with accuracy, but 
if the worst develops, we can expect a 
heavier than usual infestation of bores in 
eraly corn and another peak in the very 
latest sweet corn. 


Corn borer larvae have been found in 
the whorl stage corn in considerable more 
number than in 1955. How extensive the 
build-up will be, will be determined, to 
some extent, by summer weather, but at 
the present time prospects point to as 
much infestation of late sweet corn as in 
1955 and perhaps even more. 


In the South, spring and early summer 
rains are favorable for the development 
of Fall Army Worms, and it is quite pos- 


sible that we will have heavy infestation 
of this insect. 


D.D.T. oil sprays are recommended on 
late planted sweet corn for control of the 
Earworm. The effectiveness of this treat- 
ment depends on the intensity of Ear- 
worm population. Two treatments are 
usually effective on canning corn, but if 
Earworm infestation is extensive, results 
will be unsatisfactory and more treat- 
ments will be required. 

The Earworm sprays are more effective 
against European Corn Borer and Fall 
Army Worm. Usually one can expect 90 
percent reduction of the borer and com- 
plete control of the Army Worm for two 
treatments. 


If the Fall Army Worm occurs in the 
whorl stage before tassling, weekly ap- 
plication of D.D.T. emulsion at one quart 
per acre are required to protect the corn 
until ear worm sprays are applied. 


Warning To Maryland Corn 
Canners 


July 3, 1956 

We are experiencing the most severe 
infestation of European Corn Borer that 
has ever occurred in Maryland. This is 
the result of (1) a heavy overwintering 
population of larvae and (2) the retarda- 
tion of emergence of the moths by pro- 
longed cold Spring weather so that ovi- 
position was delaved until corn plants 
were large enough to support develop- 
ment of the first brood larvac. If weather 
conditions continue favorable, and all in- 
dications are that they will, a heavy sec- 
ond brood of Borer will develop on late 
sweet corn from the latter part of August 
through September. It is anticipated that 
heaviest infestation will occur in the 
areas where heaviest over-wintering of 
larvae occurred: Frederick, Montgomery 
and Carroll counties in Western Mary- 
lind, and the Eastern Shore counties 
hordering on Delaware. 


WHAT TO DO ABOUXT IT 
IN THE FIELD 


Examine your corn fields to determine 
how serious your problem is. Look for 


THE CANNING TRADE 


July 9, 1956 


feeding injury and presence of larvae in 
corn plants. Evidence of Borer is small 
pin holes in older leaves, larger areas in 
the inner top leaves, feeding and presence 
of larvae in the curl and tassel, feeding 
holes and frass in and on stalks. 


CHEMICAL CONTROL 


The two most promising methods of 
Borer control are: 


1. Use of Granular DDT 
2. Corn Earworm DDT—Oil Sprays 


USE OF GRANULAR DDT 

This new method of applying insecti- 
cides has given results as good as or bet- 
ter than DDT Emulsion Sprays. It con- 
sists of applying Granular DDT with a 
Seeder Spreader, seven and one half (7.5) 
percent DDT on 30/60 mesh attaclay is 
recommended and should be applied at 
20 pounds per acre with the Spreader 
Seeder. Power Dusters should not be 
used as appileations may be made by 
plane but more must be applied—25 to 30 
pounds per acre, 


Timing treatments on first brood larvae 
treatment should be made just after the 
peak of egg laying. Later application, up 
to the time pollen is falling, will probably 
be less effective. 


For second brood control, timing is not 
as critical since the period of egg laying 
will be much longer than for the first 
brood. A single application of granular 
DDT between the time a high percentage 
of plants in the curl show feeding injury 
and the time the first pollen falls is rec- 
ommended. Some reported results of ex- 
periments indicate that the best time for 
treatment of second brood is when the 
first pollen is falling. 


Less DDT residue will remain on fod- 
der at harvest time when granular treat- 
ment is made than when DDT Emulsion 
Sprays are used. 


Granular treatment is also highly ef- 
fective against Earworm and Fall Army 
Worm while corn is in the curl. If Fall 
Army Worm appears on late corn, treat 
when injury is first apparent. Granular 
DDT is not effective against Earworm in 
the ear. DDT Oil Sprays must be used 
at this time. 


DDT—Oil Sprays—The DDT oil sprays 
recommended for Earworm Control have 
in the past given good control of Euro- 
pean Corn Borer and Fall Army Worm. 
Two applications, the first when plants 
are 25 percent in silk, the second 4 to 5 
days later, are recommended for canning 
sweet corn. In late seasons when Ear- 
worm is very heavy the first treatment 
should be made earlier, at 10 percent 
silk, and more subsequent treatments, 
two to four, are necessary to give a high 
degree of control. 


In the plant—Make adequate provision 
for culling, trimming, washing and exam- 
ining corn during processing. 


Canners packing both cream style and 
whole grain corn should plan to pack 
mostly cream style during the first weeks 
in August when Borer and Earworm in- 
festations are expected to be low in the 
ears. Pack whole grain corn, which can 
be washed and carefully inspected, in 
early and late season. 


It is expected that most Corn Borer 
Larvae now present in sweet corn fields 
will have fully matured, and populated 
by the time early season corn is being 
packed. It is reasonable, at the present 
time, to expect most trouble from the 
second generation borers on later corn 
and canners should immediately prepare 
themselves to do what they can in the 
field. 


The granular insecticide spreader may 
be obtained from E. S. Grandrud Co., 
Owatonna, Minnesota. It is designated 
as “Hi-Lo” Spreaderette Model 412-6. 
The cost is around $250.00 without tires. 
Granular 7.5 percent DDT may be ob- 
tained from local manufacturers on short 
notice—Dr. L. P. Ditman, Dept. Ento- 
mology, University of Maryland — 
6/30/56. 
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CONSUMER CLAIMS 


How NCA Handles Reported 
Consumer Claims 


By National Canners Association 
Consumer Claims Division, 


FORREST F. HEATON, Director 


PURPOSE 


The fundamental purpose of all Na- 
tional Canners Association activity with 
respect to consumer claims is to protect 
the reputation and integrity of canned 
foods. Historically, the Claims Division 
derives from one of the earliest investi- 
gatory activities of the Association. Soon 
after its organization in 1907, the Asso- 
ciation undertook the investigation of all 
press reports of illness or injury attrib- 
uted to canned foods. Erroneous reports 
were corrected because it was, and still 
is, the view of the industry that un- 
founded reports of illness, falsely exag- 
gerated stories of injury, and unchecked 
and unchallenged rumors of difficulty de- 
riving from the consumption of any can- 
ned food, reflect on the wholesomeness 
and safety of all the products of the in- 
dustry. This early experience soon dem- 
onstrated that thorough-going, indeed ex- 
haustive investigation of every reported 
incident was the touchstone for effective 
industry protection. 


As time passed, members of the Asso- 
ciation brought to its attention com- 
plaints or claims for damages received 
from individual consumers. The Associa- 
tion undertook the investigation of these 
complaints which with the growth of the 
industry increased in number. Following 
World War I, many of the claims changed 
in character. It was observed that with 
depressed economic conditions claims for 
damages were made in increasing num- 
bers and amounts; that the casual and 
easy settlement of an unfounded claim 
had the effect of breeding an additional 
number of claims against the same can- 
ned product and packer, as well as 
against other products and packers; and 
that the failure vigorously and expertly 
to defend unwarranted claims served to 
evoke further lawsuits. 


Indeed, in the early Twenties there was 
considerable basis for the belief that the 
making of many fraudulent and exag- 
gerated damage claims, accompanied by 
the bringing of a lawsuit against the re- 
tailer, distributor, or packer, was becom- 
ing a “racket.” Far more important, how- 
ever, was the growing evidence that the 
failure to investigate these claims thor- 
oughly and to defend vigorously those 
that were unfounded or exaggerated was 
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adversely reflecting in a serious way upon 
the reputation and integrity of all of the 
industry’s products. 

To meet this threat the investigatory 
work of the Association in the field of 
consumer claims was expanded and im- 
proved. A Claims Division was estab- 
lished to make available an administra- 
tive staff expertly familiar with this 
work. In 1923 the Association was author- 
ized by the Board of Directors to assist 
its members by offering to defend suits 
based on unfounded or fraudulent claims. 


Where investigation revealed that a 
claim or suit was unfounded, and that to 
protect the public reputation of canned 
foods it should be defended, the individ- 
ual member of the Association who was 
concerned necessarily had to hazard an 
adverse result. To protect the industry 
as a whole he would have to decide to 
forego the opportunity of a modest set- 
tlement of the claim and to risk a sub- 
stantial judgment that might be sus- 
tained on appeal. To meet this situation 
the Association in 1932 established an 
independent trust fund of $50,000 (in- 
creased in 1953 to $100,000), to be held 
by three individual canner trustees under 
an indenture that permits these trustees, 
in their discretion, to contribute up to 
$24,000 to the payment of a judgment 
against a canner, or against a distributor 
to whom the canner was responsible, or 
in the eventual settlement of any claim, 
in excess of $1,000. 


More than three decades of experience 
has confirmed the value of the Associa- 
tion’s work in the claims field for the in- 
dustry as a whole. While a particular 
claim or lawsuit has immediate impact 
on the individual canner and the essen- 
tial thorough investigation concerns his 
particular product in a specific trade area 
as well as an individual consumer, the 
over-all emphasis has always been upon 
protecting the reputation of all canned 
foods. 


The records of the Claims Division 
have revealed a striking correlation be- 
tween the state of business and employ- 
ment and the number of complaints and 
suits filed. When business is good, em- 
ployment levels high, and wages satisfac- 
tory, complaints fall off. With economic 
distress and unemployment, the number 


of complaints vastly increases. In large 
measure, this correlation suggests that 
many claims are unfounded; that full 
investigation can reveal their lack of 
basis; and that an expert defense can 
effectively curb the tendency of one suit 
to breed others against different prod- 
ucts. Moreover, the canning industry 
maintains a maximum protection against 
the creation of undesirable precedents in 
this field of law. The devotion of a sub- 
stantial portion of the Association’s bud- 
get to this work has contributed import- 
antly to the continued development of 
the industry and the present day univer- 
sal acceptance of canned foods as safe 
and wholesome. 


SCOPE OF ASSOCIATION’S 
CLAIM ACTIVITY 


The Claims Division of the Association 
undertakes to investigate without charge 
all complaints of illness or injury 
ascribed to the products of any member, 
and to employ legal counsel to assist in 
the defense of suits for damages which, 
in the opinion of the Association, are 
unfounded or unwarranted. Claims must 
involve canned foods, as defined in the 
Association’s By-Laws, packed by its 
members in the United States, its terri- 
tories or possessions. Incidents that have 
occurred prior to that date of the can- 
ner’s membership in the Association, even 
though forming the basis of a complaint 
or claim, cannot be investigated or de- 
fended. For obvious reasons only com- 
plaints or claims arising in the Conti- 
nental United States and its possessions, 
and in Canada, can be dealt with by the 
Association. Finally, the Claims Division 
can undertake investigations and assist- 
ance only so long as the packer remains 
an Association member. 


METHOD OF 
HANDLING COMPLAINTS 


Consumer complaints made to member 
canners and their distributors may be 
reported to the Association with a request 
for an investigation or for suggestions 
as to procedure. These complaints fall 
into four general classes: 

1. Complaints which report dissatisfac- 
tion with a product, but make no claim 
of illness or injury. 

2. Complaints of alleged illness or in- 
jury which upon investivation appear to 
be well founded. 

3. Complaints made in good faith which 
prove to be without foundation. 


4. Complaints which are the basis of 
exaggerated or fraudulent claims. 


Complaints in the first group will be 
investigated, if it appears advisable to 
do so, but they are often adjusted satis- 
factorily by a courteous letter from the 
canner accompanied by a replacement of 
the product, and perhaps one or more ad- 
ditional cans offered as a good will ges- 
ture. 


Complaints in the other three groups 
require prompt investigation in order 
that the canner may be able to judge in- 
telligently of their merits. The Associa- 
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tion will arrange for a thorough investi- 
gation, which is made by trained person- 
nel with special competence in this type 
of work. The complainant and others who 
may have some personal knowledge con- 
cerning the facts are interviewed and 
their statements obtained whenever pos- 
sible. The investigators are instructed to 
get all pertinent information in each case, 
to make their investigation in a fair and 
impartial manner, and to conclude each 
investigation. with a summary and opin- 
ion, including an indication as to whether 
the complaint is reported in good faith. 


The investigator’s report is sent to the 
Association for review, and a copy is for- 
warded to the member concerned, with 
such comments and suggestions as seem 
appropriate. The determination of fur- 
ther procedure is left to the member, and 
the facts developed by the investigation 
are essential to enable the member to con- 
sider the matter intelligently and to reach 
a decision, 


In the case of a complaint which ap- 
pears to be justified, the Association’s 
policy is to recommend a settlement if 
this can be made on a reasonable basis. 
The Association will assist the member 
canner, if he so desires, in making a set- 
tlement. 


Claims based on an alleged illness are 
sometimes made in good faith, but with 
no realization of the problem involved in 
making a correct diagnosis or in deter- 
mining what food, if any, was responsible. 


If suit based on an unjustified claim is 
filed against the member or his distribu- 
tor, and the member requests the Asso- 
ciation to arrange to defend it, the Asso- 
ciation will do so, under the guidance of 
its general counsel, and will pay the nec- 
essary fees and expenses of the attorneys 
it retains, provided that the member will 
assume responsibility for payment of the 
judgment in case of a verdict for the 
plaintiff. Moreover, whenever in a par- 
ticular case its general counsel deter- 
mines that an appeal would be warranted, 
the Association will carry on with the 
appeal. 


The Association will also obtain the 
services and pay the fees and expenses of 
physicians and bacteriological or other 
experts that the defense attorneys con- 
sider necessary for successful defense of 
the suit. Members of the staff of the 
Association’s Research Laboratories are 
frequently called upon to examine food 
samples or other exhibits obtained in 
course of the investigations, to provide 
technical advice and assistance in the 
handling of cases involving technical 
problems, and to furnish expert scientific 
testimony at the trial of cases when it is 
deemed desirable. The services of these 
Association experts are provided without 
charge to the member and are of inesti- 
mable value in supplementing the work 
0! the investigators and in contesting un- 
justified claims. 


The Association does not pay the trav- 
el ng expenses of members or distributors 
involved, or of any of their officers or 
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employees, incurred in connection with 
the suit. Neither does the Association 
pay any counsel fees, except to counsel 
retained by the Association and for serv- 
ices authorized by the Association. The 
Association does not pay stenographic, 
commissioners or counsel fees incurred 
in the taking of depositions of members 
or of any of the officers or employees of 
members. 

Nor does the Association in connection 
with suits pay for the services and ex- 
penses which are under the direct control 
of the member and are simply in line with 
such proper cooperation as the member 
should afford to the Association’s counsel 
who has been retained to defend the suit. 
These services and expenses are such as 
would be rendered or incurred by the 
member in conducting his own affairs, 
and while they are, of course, connected 
with the lawsuit, they are quite distinct 
from the services and expenses of counsel 
engaged to defend it. 


The Association does not assume re- 
sponsibility for the outcome of suits 
which it undertakes to defend, nor does 
it pay any judgments or settlements. 


COOPERATION OF MEMBERS 
AND DISTRIBUTORS 


Member canners and their distributors 
can cooperate with the Association in 
contributing to the efficiency of this 
work: 

1. Necessarily, complaints should be 
immediately reported to the Association 
for investigation. Delay often renders it 
more difficult to get the essential informa- 
tion and signed statements of the inter- 
ested parties. 


2. By sending all correspondence re- 
garding complaints in triplicate, so that 
copies will be available for the investi- 
gator, for the defense attorney in case 
of suit, and for the Association files. 


3. By the distributor determining, be- 
fore a complaint is referred to the Asso- 
ciation, the name of the packer of the 
product involved, if it is sold under a dis- 
tributor’s label, since the service is lim- 
ited strictly to products of Association 
members. 


THE TRUST FUND 


While the Association does not pay any 
judgments or settlements, in the event of 
an adverse decision or the ultimate set- 
tlement of a claim, the member may, in 
appropriate cases, secure reimbursement 
under the terms of the Trust Indenture 
created in 1932. The provisions of this 
independent trust fund may be summar- 
ized. The trustees are foreclosed from 
contributing to the payment of any judg- 
ment or settlement unless the canner 
whose product is involved was a mem- 
ber of the Association in good standing 
at the time the incident forming the 
basis of the claim occurred. In their dis- 
cretion, the trustees can use the fund for 
the payment of that portion of any judg- 
ment or settlement in excess of $1,000 
and up to $24,000. Judgments include 
judgments against wholesalers or retail- 


ers who may be defendants in litigation 
involving products of member canners 
as well as those judgments rendered 
against members. 


The trustees are further authorized, in 
their discretion, to make reimbursements 
where the total number of judgments or 
settlements involving the product of any 
member, in amounts not less than $100 
and not more than $1,000, aggregate in 
any calendar year more than $5,000. In 
such case the reimbursements may be in 
the amount of any excess over $5,000, but 
not exceeding $20,000. 


In determining whether to contribute 
toward the payment of any judgment or 
settlement, the trustees may consider 
whether a member has complied with the 
By-laws of the Association, with the laws 
and regulations relating to the production 
and sales of canned foods, with approved 
canning practices, and whether both the 
member concern and the distributor have 
fully cooperated with the Association in 
the full investigation and any necessary 
defense of the claim. They are precluded 
from making reimbursement where the 
defense was not conducted by counsel 
selected or specifically approved by the 
Association. Where the Claims Division 
has recommended to the member that a 
claim can be settled for a_ specified 
amount and recommends that such settle- 
ment be attempted, but the canner de- 
cides not to accept the recommendation 
and the claim is further contested, the 
trustees are precluded from contributing 
to a judgment or settlement beyond the 
amount that the settlement recommended 
by the Division exceeds $1,000. The in- 
denture further precludes any contribu- 
tion in connection with a claim involving 
canned food packed by an Association 
member more than one year before ad- 
mission to membership. 


The Third International Congress on 
Canned Foods will be held at Rome, Italy, 
September 24 to 30, 1956. Program for 
the Congress has been arranged by can- 
ned foods specialists from all parts of the 
world, and will include many speakers of 
International reknown. Those from the 
United States will be: Nelson H. Budd, 
Director of National Canners Associa- 
tion’s Information Division, Washington, 
D. C.; Clifford K. Wilson, Vice-President, 
Food Machinery & Chemical Corporation, 
San Jose, California; and representatives 
from the Research Laboratories of Amer- 
ican and Continental can companies. 


E. Jerome Webster, Jr., with wide ex- 
perience in trade association and govern- 
mental work in Washington since 1940, 
has been appointed Administrative As- 
sistant to Lawrence S. Martin, Secretary- 
Manager of the National Association of 
Frozen Food Packers, succeeding Keith 
O. Burr, recently resigned. 
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BEANS 
CAYUGA, IND., June 29—Green: Now 


preparing plant for canning. Excellent 
moisture and warm days have made fields 
a beautiful sight. Expect to be operating 
by July 5. 


PRENTISS, N. C., June 28—Green: Nor- 
mal acreage but 10 days late due to cold, 
damp weather in May. At this time mois- 
ture is needed as the earlier plantings are 
beginning to bloom. Yields should be 
about like last year if we get rain soon. 


PENNSYLVANIA, July 3— Snap: Scat- 
tered light rains in Central area but 
Southeast portion is dry. Two days over 
90 degrees but mostly about 75 degrees 
in daytime. Being harvested with good 
quality but only 75 percent yields at 1.5 
tons. 


CODORUS, PA., June 29—Very few 
planted in this section this year; weather 
too wet in planting season; had hard 
rains. Smallest bean acreage in 40 years. 


NEW FREEDOM, PA., July 2—Green & 
Wax: Growing satisfactorily. Expect to 
start packing in a few days. Normal yield 
expected from early fields; outlook for 
later plantings depends on moisture at 
this time. 


Limas: Growing satisfactorily. 


TRI-STATES, July 1—Snap: Rainfall has 
been spotty with mostly about % inch up 
to 2 inches reported. Most areas a litlte 
below normal and needing more rain, 
some rather badly. Harvesting progress- 
ing with early fields low in yields and 
quality; later ones looking much better. 
Overall yields expected to run about nor- 
mal, about 3,000 pounds. 


Limas: Still being planted with early 
plantings coming up fast. 


WISCONSIN, July 3— Snap: Sufficient 
moisture and moderate temperatures dur- 
ing week. Harvest will start next week 
in some areas but most will start about 
July 25. Some water and insect damage. 


OCONOMOWOC, WIS., June 30—General 
outlook on beans still very good. Some 
water damage on scattered fields. Second 
treatment of insecticide being given to 
heavy leaf infested fields. Had showers 
on June 25. 


WEATHER 


CORN 


BAXLEY, GA., June 28—Crop looks good 
but worms are bad. 


CALDWELL, IDAHO, June 25 — Sweet: 
Crop generally good. Acreage increased 
60 percent. Expect half a ton increase 
per acre over 1955. 


INDIANA, July 3—Sweet: Light to heavy 
rains in State last week with 2 days over 
90 degrees but mostly moderate tempera- 
tures of 75 to 85 degrees. Corn making 
satisfactory progress although some 
acres have been lost to heavy rains. 
Weedy conditions. Lower yields than 
1955 expected. 


CAYUGA, IND., June 29—Sweet: Planted 
on schedule with approximately the same 
acreage as last year. Looks like we have 
a good stand and with right weather con- 
ditions should be canning sometime after 
August 6. 


MINNESOTA, July 3—Favorable grow- 
ing conditions with moderate days and 
cool nights. Very good prospects with 
improved color. Weeds under control. 


ST. CLOUD, MINN., June 27—Crop looks 
good and has advanced rapidly. At pres- 
ent time looks like a 95 percent crop. 


NEW YORK, July 3—Thunder showers 
and winds brought up to 1% inches of 
rain to most growing areas last week 
with daytime temperatures of 70 to 90 
degrees. Acreage reported at 21,880, 
which is 24 percent more than the 17,648 
acres of last year. 


OHIO, July 3—Sweet: Good growing 
conditions with some rains, heavy dews, 
and temperatures cool at night though 
85 to 96 degrees in daytime. Corn is in 
tassel. 


PENNSYLVANIA, July 3 — Sweet: Good 
growth and normal yields and crop ex- 
pected. 


MANHEIM, PA., June 26—Sweet: Looks 
very good thus far. Had one field to 
freeze out early. Several fields of poor 
stands. Replanted some fields twice. 


NEW FREEDOM, PA., July 2 — Sweet: 
Growing satisfactorily. This area has 
been short on moisture for ten days or 
more with high temperatures. Good rain 
is needed immediately. 


TRI-STATES, July 2—Sweet: Stands are 
good. Some in tassel and starting to show 
effects of hot, dry weather. Borer infes- 
tation reported as serious. 


WISCONSIN, July 3—Sweet: Will start 
about August 10. Crop looking good at 
this time—waist high. Plan to start borer 
control next week. 


OCONOMOWOC, WIS., June 30—Prospects 
continue to be satisfactory. Fields are 
clean and final cultivation will be made 
on earliest fields this week-end. 


PEAS 


MILLEN, GA., July 2—Field Peas with 
Snaps: None planted at this time due to 
the fact that market is saturated with 
them at low price. 


MINNESOTA, July 3—Alaskas are about 
finished and improved slightly with fair 
quality but about 70 percent normal 
yields. Sweets look good and harvesting 
has begun. 


ST. CLOUD, MINN., June 27—Crop fair 
to poor in some sections and average in 
others. Expect 70 percent of a_ pack. 
Vines short. Weather dry until about a 
week ago. Packing near the 50 percent 
mark. Yields running from 500 to 2500 
pounds per acre. 


NEW YORK, July 3—Harvest is under- 
way with packers on top of the crop to 
date and getting good quality and aver- 
age yields of 1600 to 1700 pounds. 


OHIO, July 3—Finished Alaskas with 
fair to good quality and good yields. 
Starting Sweets with only 60 percent 
yield reported. 


PENNSYLVANIA, July 3—Alaskas har- 
vest completed in Southeast section with 
Central section still harvesting. Quality 
and yields in most cases reported to be 
excellent. 


NEW FREEDOM, PA., July 2—Pack just 
about completed. Average yield per acre 
is about 60 percent of 1955 and 75 percent 
of a normal crop. Yields in some fields 
were extremely low due to frost damage, 
while other fields were normal or better. 


TRI-STATES, July 2— Packing is fast 
coming to a close with mostly good re- 
ports on yield and quality. Few sections 
were seriously hurt but most report 100 
percent normal yields, though not quite 
as good as last year. Temperatures have 
been about normal, some above, for this 
time of year. 


WISCONSIN, July 3—Finishing Alaskas 
with yields running one-fourth to one- 
third below normal and expect about 3° 
million cases against 3.9 million last year. 
Starting on Sweets which are running 
late and crop depends on weather from 
here out. Total Pea pack estimated at 
80 percent below 1955. 


CHETEK, WIS., June 27— Early cold 
spring retarded growth. Short vine 
growth on early plantings. 5 days exces- 
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sive heat on first blossoms cut yield on 
20 percent of the acreage by 50 percent. 
Medium and late plantings look very good 
with healthy vines. Plenty of moisture 
at this time. Expect 90 to 95 percent 
yield if we get proper moisture rest of 
season. Started canning today. 


OCONOMOWOC, WIS., June 30—Cool tem- 
peratures during most of the past week 
delayed maturing of all crops. A reversal 
in weather the past two weeks would 
have been in our favor for harvesting of 
peas. Canning in the Southern section 
will be practically at a standstill for bal- 
ance of Alaska pack. Conditions are good 
in Northern section and light runs were 
started. Should be in full production by 
first part of next week. Late planted 
Alaskas are down in yield due to short 
vine growth. Fields are being cleared 
off unusually fast and expect top quality 
from remaining fields. With favorable 
weather Sweets could make a near nor- 
mal crop. Harvesting of early Sweets 
will begin middle of next week. Good 
weather is needed for late plantings. 
Weeds are also a factor. 


TOMATOES 


BAXLEY, GA., June 28—Crop late but 
average. 


INDIANA, July 3—Crop looks good at 
this time with weeds under control. Some 
hail damage. 


TOMATO 
HAMPERS 


Portsmouth 


5/8 Tomato Field Hamper 


Our 5/8 Tomato Field Hampers 
are made of selected hardwoods 
for added durability and long 
life. Supplied with Plastex or 
Cellu-san treatment if desired. 


Write or phone for full information 


Planters Manufacturing Company, Inc. 
Phone EXport 7-0744 


MORRISTOWN, IND., June 29—-With be- 
low normal temperatures for May and 
above normal precipitation for June, to- 
matoes are a little slow in getting started. 
If normal weather prevails we should 
have a fair crop. Fields are spotty and 
on an average of about a week later than 
normal. 


MT. COMFORT, IND., June 29—146 acres 
in 1956; 53 acres in 1955. Prospects look 
like better yield than last year. Crop is 


NEW YORK, July 3—Growth progress- 
ing well with State reports of 13,562 
acres, which is 34 acres more than 1955. 
Excellent progress on all other growing 
crops last week. 


OHIO, July 3—Look good at present and 
expect to start harvesting about August 
18. 


COVINGTON, OHIO, June 28 — Crop is 
looking good after a late planting. Our 
acreage is about same as last year. 


PENNSYLVANIA, July 3— Light rains 
beneficial to plants. 


CopORUS, PA., June 29—Had to replant 
several times. Plants do not look too bad 
at this time, but they are late. Acreage is 
very small. 


NEW FREEDOM, PA., July 2— Growing 
satisfactorily. 


TRI-STATES, July 2—Plants enjoying ex- 
cellent growth and setting conditions. 
Night temperatures last week with five 
nights in 60’s, were ideal for blossom set. 
Expect crop to be ready for harvest 50 
days later. 


FRUIT 


CALDWELL, IDAHO, June 25—Red Sour 
Cherries: No pack. 


BLUEHILL, MAINE, June 24 — Blueber- 
ries: Acreage about the same. Blossom 
stage very good. Vines look better than 
last year. Berries just coming. Crop looks 
good now but there is still chance of frost 
and hail. 


WEST ROCKPORT, MAINE, June 26—Blue- 
berries: Expect an average crop, about 
the same as 1955. Season about two weeks 
late. Plenty of bug and disease damage. 


FRANKFORT, MICH., June 28—Cherries: 
Crop greatly reduced from first estimate. 
Probably 65 to 75 percent of last year. 


Strawberries: 150 percent of last 
year’s crop. Moisture good. 


TRI-STATES, July 3—Blueberries: Will 
be 30 to 50 percent short of normal crop 
with only fair quality. 


Virginia 
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LABELS 


ORIGINAL DESIGNS 


GAMSE LITHOGRAPHING CO., INC. 


GAMSE BLDG., BALTIMORE 6, MARYLAND 
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News 


Apple Concentrate — Canada Foods 
Limited, Kentville, Nova Scotia has de- 
veloped a new apple concentrate, which 
after dilution of 1 to 6 with water pro- 
duces a really good apple juice. The prod- 
uct “Mixit”, is meeting with wide con- 
sumer acceptance. 


G. S. Suppiger Company — Aldin B. 
Fox, formerly with the Scott Paper Com- 
pany, joined the G. S. Suppiger Company 
of Collinsville, Illinois as Director of 
Sales and Advertising on July 1. The 
Suppiger firm is best known as the packer 
of “Brooks” brand of catsup and other 
canned foods widely distributed through- 
out the Mid-West. 


Morgan Packing Company, Inc. — 
Austin, Indiana, has announced the ap- 
pointment of the William B. Bonstedt & 
Company as representative for the greater 
Philadelphia market on the Company’s 
complete line, consisting of over 100 dif- 
ferent sizes and items of canned vege- 
tables. The appointment was effective 
July 1. 


R. A. Alexander, Executive Vice-Presi- 
dent of F. E. Booth Company, died on 
Friday, June 15 at his home in Piedmont, 
California. Mr. Alexander, who had been 
connected with this firm for over 35 
years, was well known to the canning 
industry of California and served as 
Director of the Canners League of Cali- 
fornia from 1944 to 1951. 


Texas Canners Association—President 
Harold Akin has announced that the An- 
nual Meeting of the Texas Canners Asso- 
ciation will be held at the Hilton Hotel, 
San Antonio, Texas, September 24 and 
25, 1956. 


Minute Maid Corporation—Edward H. 
Coale, formerly Sales Manager of Shore- 
land Freezers, Inc. of Salisbury, Mary- 
land has joined the Minute Maid Corpo- 
ration Sales Planning Department as 
Label Product Manager for the Snow 
Crop Frozen Foods line. 


Phillips Packing Company has _ ex- 
panded its frozen foods quality control 
organizatoin to cover the company’s com- 
plete line of processed food products, ac- 
cording to Albanus Phillips, Jr., company 
President. C. Richard Drescher, Vice- 
President in charge of the Frozen Foods 
Division, has been assigned the additional 
duties of Director of Quality Control for 
all of the company’s production and will 
be assisted by Walter H. Lappen, Man- 
ager of Quality Control and an expanded 
staff of laboratory technicians. The com- 
pany has just completed a 660,000 cubic 
foot addition to its refrigerated ware- 
house at Cambridge, making a total of 
over 1,000,000 feet of cold storage space 
capacity. The addition was made neces- 
sary by a six fold increase in the 27 vari- 
eties of frozen vegetables produced dur- 
ing the past five years. One of the com- 
pany’s plants at Cambridge has been 
completely renovated and new equipment 
added. In the green bean set-up, new cut- 
ting equipment has been added for cut 


and french style beans and a continuous 
cooker installed. Green beans, limas and 
peas will all be sieve-sized with every 
operation under rigid quality control, 
under the new set up. With the installa- 
tion of new radio equipment and the erec- 
tion of a new 250 foot tower, the Field 
Department is prepared to do a real job 
in expediting the field work. 


National Can Corporation—Harry N. 
Eidswick, who was Assistant Treasurer 
of National Can Corporation, and Comp- 
troller of the Pacific Division, has been 
elected Treasurer succeeding G. P. Pfifer, 
who has resigned, President Robert S. 
Solinsky has announced. Mr. Eidswick 
had been Treasurer of the Pacific Can 
Company for a period of ten years prior 
to its acquisition by National Can in 
January 1955. He will make his head- 
quarters at the executive offices in Chi- 
cago. 


Anchor Hocking Glass Corporation— 
President William B. Fisher has an- 
nounced the following appointments: R. 
N. DeMerell, with the company since 
1929, has been elected Vice-President 
National Package Accounts, and will con- 
tinue his headquarters at the company’s 
New York sales office. E. M. Lawrence, 
with headquarters at the home office in 
Lancaster, Ohio, with the company since 
1930, has been elected Vice-President 
Sales Administration. Both Mr, DeMerell 
and Mr. Lawrence will report to S. P. 
DeMerell, Vice-President in charge of the 
Package Division. 


plete line of fruit and vegetable processing equipment, Viners, 
Viner Feeders, and Red Beet and Carrot Combines. 


Plans call for the company’s woodworking department to be 


The Scott Viner Company of Columbus, Ohio, in line with their 
recent expansion program, has acquired this modern building in 
Columbus, Wisconsin. For many years, Scott Viner has main- 
tained a sales and service branch there handling Scott’s com- 
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moved to the Wisconsin site from its present location at Colum- 
bus, Ohio. Several new employees will be added to the Wiscon- 
sin work force by late summer when the move is to be completed. 
The 6000 square foot building will enable the Wisconsin Branch 
to better serve the Wisconsin, Iowa, Minnesota, and Illinois areas 
by carrying a more complete stock of new machinery and repair 
parts for older units. Assembly of some of the smaller units of 
processing machinery will also take place in this new plant. 


Removal of the woodworking department from the Ohio fac- 
tory will permit Scott Viner to expand their steel fabrication. 
assembly, and experimental development departments so that 
increasing production schedules can be met. Scott Viner manage- 
ment feels this new arrangement will increase efficiency and help 
offset rising transportation, material, and labor costs. 


THE CANNING TRADE 


July 9, 1956 


| 


= 
= 


Crown Cork & 
Seal Company, 
Inc. — Karl W. 
Mueller has been 
named vice presi- 
dent and director 
of manufacturing 
of Crown Cork & 
Seal Company, 
Inc., effective July 
1, it has been an- 
nounced by Rus- 
sell Gowans, pres- 
ident of the com- 
pany. In his new 
position, Mr. Mueller will be responsible 
for directing and coordinating the manu- 
facturing operations of all thirteen of the 
company’s plants located throughout the 
U. S. These include the Crown and Clos- 
ure division’s four plants, the Can divi- 
sion’s six plants, the Western division’s 
two plants and the Machinery division 
plant. He will make his headquarters in 
the company’s Baltimore home office. Be- 
fore joining Crown, Mr. Mueller was vice 
president of operations of Trailmobile, 
Ine., a subsidiary of Pullman, Inc., and 
one of the nation’s largest truck-trailer 
manufacturers. Prior to that, he was 
works manager for three Reading, Pa., 
operating divisions of American Chain & 
Cable Company. Earlier, he served as 
works manager of the Standard Stoker 
Company, Inc., of Erie, Pa. 


MR. MUELLER 


Tomato Field Day—The 1956 Indiana 
State Tomato Field Day, in cooperation 
with the Purdue Horticultural Staff, will 
be held in the Kokomo, Loree, and Con- 
verse areas on Thursday, July 26, begin- 
ning at 9 A.M. Libby, McNeill & Libby, 
Campbell Soup Company, and The G. S. 
Suppiger Company, will cooperate with 
the initial meeting at the Libby plant at 
Kokomo at 9 A.M., after which the other 
locations will be visited. Those who will 
attend are requested to contact Roscoe 
Fraser, Horticultural Building, Purdue 
University, West Lafayette, Indiana, so 
that arrangements can be made to care 
for all. 


Gets Uncaser Account—Ralph A. Teare, 
Manager Industrial Products, Radio Cor- 
poration of America, has announced the 
appointment of the John Mulhern Com- 
pany, San Francisco, as West Coast Dis- 
tributor for RCA Automatic Bottle and 
Can Unecasing and Sorting machines. The 
Mulhern Company also has offices and 
warehouses in Los Angeles and Seattle, 
Washington. 


Conventions and Schools 
(Continued from page 3) 


NOVEMBER 14-16, 1956 — INDIANA 
CANNERS ASSOCIATION, Fall Convention, 
French Lick Sheraton Hotel, French 
Lick, Indiana. 


NOVEMBER 15, 1956 - JANUARY 1, 
1957—HOLIDAYS ARE PICKLE DAYS. 


NOVEMBER 18-19, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION—42nd An- 
nual Convention, Yorktowne Hotel, York, 
Pa. 


NOVEMBER 26-27, 1956 — OHIO CAN- 
NERS ASSOCIATION, Annual Convention, 
Hotel Carter, Cleveland, Ohio. 


NOVEMBER 29-30, 1956 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


DECEMBER 6-7, 1956 — TRI - STATE 
PACKERS ASSOCIATION, Annual Conven- 
tion, Haddon-Hal!, Atlantic City, New 
Jersey. 


DECEMBER 13-14, 1956 — NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
7ist Annual Meeting, Statler Hotel, Buf- 
falo, N. Y. 


JANUARY 6, 1957—NATIONAL FROZEN 
FOOD CONVENTION, N.A.F.F.P., N.A.F.F.D., 
Fontainebleau Hotel, Miami Beach, Fla. 


JANUARY 27-30, 1957 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, Annual 
Convention, Multnomah Hotel, Portland, 
Ore. 


FEBRUARY 16-19, 1957 — NATIONAL 
CANNERS ASSOCIATION AND ALLIED INDUS- 
TRIES, Annual Convention, Chicago, IIl. 


CANNING 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 


WESTMINSTER MD 
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F. H. LANGSENKAMP CO. 


World’s Fastest-Cooking Coil! 


Langsenkamp'’s 


KOOK-MORE KOIL | 


Real cooking efficiency! Fresh steam enters three tubes 
simultaneously through unique divided header to 
deliver 18% more volume with 20% less steam pres- 
sure, at the same time providing instant drainage of 
condensate. This greater evaporating capacity assures 
a product of richer color and full-bodied flavor. 


Kook-More Koils are made in 27”, 42” and 60” 
banks. Tube size—3”. Choice of copper, nickel or 
stainless steel. Write for full details. 


227 EAST SOUTH ST. 
INDIANAPOLIS 25, 
INDIANA 
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This Oval has real meaning! 


Over the years quality canners have known this trade-mark 
stands for an extra assurance of quality ... such achievements 
in research and development, for example, as the C-enamel 
that protects the natural color and flavor of golden corn. 


AMERICAN CAN COMPANY 


New York «+ Chicago « San Francisco 
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QMC Canned Food Requirements 


Tentative requirements for 11 canned 
food items from the 1956 pack to meet 
the needs of the Armed Forces were an- 
nounced June 28 by the Department of 
Defense. 


The requirements cover canned snap 
beans, corn, beans, tomatoes, 
beets, apricots, pineapple, RSP cherries, 
peaches, and salmon. 


Procurement will be effected by the 
various Market Center offices of the 
Army Quartermaster Market Centre Sys- 
tem wtih headquarters at 226 W. Jackson 
Boulevard, Chicago 9, Illinois. 


Prepared by the Army QMC, the fol- 
lowing estimated requirements, subject to 
modification, are listed to aid industry 
in planning 1956 production. Grades, 
types, and desired can sizes are indicated: 


CANNED VEGETABLES 


Item Grade _ Type __Can Size Quantity (pounds) 
Beans, Snap B (Extra I (round) or 5,408,000 
Standard) II (flat) 17,085,000 
22,493,000 
B (Extra 19,472,000 
Standard) 
24,627,000 
ee A (Fancy) or 11,338,000 
B (Extra 
Standard) 
Standard) I(b) Other than 9,044,000 
Fordhook 
11,048,000 
39,340,000 
A (Fancy) No. 303 we 1,645,000 
7,740,000 
Total ...... 9,385,000 
CANNED FRUITS 
Grade Type __Can Size Quantity (pounds) 
(B (Choice) No. 2% 925,000 
5,072,000 
Pineapple chunks or Tidbits........ A (Fancy) or 978,000 
B (Choice) 3,440,000 
( 
Medium whole slices 6,902,000 
8,779,000 
8,784,000 
Cherries, red sour, pitted.............. A (Fancy) or I(a) Water Pack 790,000 
C (Standard) 9,534,000 
10,324,000 
B (Choice) I Yellow Clingstone or No. 24 2,070,000 
Freestone | 14,321,000 
16,391,000 
. CANNED FISH 


(Coho or medium red) 
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NEW YORK MARKET 


Fairly Active—Studying Steel Strike Impact 
—Only Few Tomatoes Offered—Pea Pack 
Short Of Estimates—Limited Bean Pack— 
Midwest Cherry Pack Short — Heavy West 
Coast Fruit Pack Indicated — More Citrus 
Canners Withdraw—Await Salmon Offerings 
—Maine Sardines At Standstill—Tuna 
In Demand. 


By “New York Stater” 
New York, N. Y., July 6, 1956 


THE SITUATION — Notwithstanding 
the Independence Day Holiday, which 
normally slows things to a standstill in 
canned foods trading, there was a fairly 
active pace to business in the local mar- 
ket this week. Buyers were not going 
“long” on any items, but were showing 
a definite inclination to cover their near- 
term needs on a somewhat broader basis 
than has been true during recent weeks. 
In new pack, buyers were studying early 
reports from canning sections, with the 
market outlook brightened by less favor- 
able reports on production and pack pros- 
pects than earlier developments __indi- 
cated. 


THE OUTLOOK — Distributors, in 
planning inventory policies on the new 
packs, are giving careful study to the im- 
plications of the steel strike on the econ- 
omy. Balancing the unfavorable factors, 
insofar as potential demand is concerned 
in the affected areas and industries, how- 
ever, there is some concern lest a pro- 
tracted walkout might complicate late- 
season canning operations through a 
shortage of metal containers. 


TOMATOES — Buyers are operating 
sparingly in the tomato market, looking 
for a more favorable price basis when 
new pack becomes available in volume. 
Canners in the Tri-States are generally 
firm at $1.45 for standard 303s, and most 
packers are on the sidelines, being sold 
out on carryover holdings. 


PEAS—Reports from pea packers in 
the Tri-States indicate that the pack of 
peas will not come up to earlier esti- 
mates. Added to the late packing season 
on Early Junes has been the injection of 
sharp competition from freezers, which is 
diverting considerable tonnage that would 
normally go to the canneries. Offerings 
heard in the market this week included 
standard pod run Alaska 303s at $1.20, 
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with 4-sieve standards at $1.25 and extra 
standards at $1.35. Fancy 2-sieve Alaska 
303s were held at $1.75. Fancy pod run 
sweets in 303s were offering at $1.45, 
with fancy 4-sieve at $1.50, and standard 
pod run at $1.20, all f.o.b. canneries. 
Some new pack Wisconsin peas were 
quoted out this week at $2.60 for fancy 
l-sieve in 303s, with 2-sieve at $2.25 and 
standard 4-sieve at $1.25. Fancy 1-sieve 
sweets were also quoted at $2.60 on 303s, 
with 2-sieve at $2.20 and 3-sieve at $1.75, 
while standard 5-sieve was offering at 
$1.25, all f.o.b. Wisconsin canneries. 


BEANS—Reports from the Tri-States 
indicate only limited packing of green 
beans thus far, due to short supplies of 
raw stock and sharp competition from 
fresh shippers. Fancy French style green 
beans in 303s were reported offered at 
$1.55 in some quarters, although other 
canners were holding above this level. 
Standard round pod cut green 303s are 
held at an inside price of $1.10, with extra 
standards at $1.20, at canneries. 


RSP CHERRIES UP — With the red 
sour pitted cherry pack in the midwest 
running well under earlier expectations, 
some canners are advancing their prices 
sharply, with 303s held up to $1.85 and 
10s at $10. These prices represent ad- 
vances of 20 cents and $1, respectively, 
over levels at which business was done 
recently on old pack. With the trade in 
general well covered through purchases 
made during the price break earlier in 
the year, there is little interest being 
shown by distributors in the new pack 
thus far, and it is expected that the 
higher price basis being quoted on the 
1956 pack may meet with considerable 
buyer resistance. 


WEST COAST FRUITS—With coast 
advices indicating a probable substan- 
tially larger crop of peaches and apricots, 
as well as cherries, buyers are awaiting 
canners’ price views on the new pack. 
Meanwhile, the trade is working on final 
deliveries against 1955 pack commit- 
ments, and appears moderately well cov- 
ered for prompt and nearby require- 
ments. 


CITRUS—More canners are withdraw- 
ing from the market daily, and it has 
become impossible to confirm complete 
assortments from any one packer. The 
market for orange juice continues to 
strengthen, with one seller going to $3.40 
for 46-ounce this week, a jump of 15 
cents. On 2s, orange juice is nominally 
held at $1.45 and up. Blended juice con- 
tinues available down to $1.22% for 2s 
and $2.65 for 46-ounce, while grapefruit 
juice is currently quoted at $1 for 2s and 
$2.10 for the 46-ounce size. Fancy grape- 
fruit sections are held at $1.55 for 303s, 
with fancy citrus salad in 303s command- 
ing $2.10 and up, all f.o.b. Flroida can- 
neries. 


SALMON—The coast market remains 
well sold up on carryover stocks, with the 
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market in nominal position. Buyers are 
awaiting further reports on pack devel- 
opments in Alaska, and the naming of 
opening prices on the new season’s packs. 


SARDINES—The canning season in 
Maine remains at a virtual standstill, and 
many packers are unable to book any 
prompt shipment business. Meanwhile, 
some sellers continue to confirm in limited 
quantities at a range of $8.00 to $8.25 per 
case for keyless quarter oils or mustard, 
with three-quarter mustards listed at 
$7.50 per case, f.o.b. Maine points. 


TUNA—tThe advent of sustained hot 
weather has brought out a growing de- 
mand for replacement supplies in tuna, 
and the market is steady. Californa fancy 
white albacore solid pack halves continue 
to range $13.50 to $15 per case, with 
light meat halves ranging $11.50 to $13, 
as to brand, f.o.b. canneries. 


CHICAGO MARKET 


Bemand Good, Supplies Tight—Cherry Packs 
Sharply Down—Earlier Frost Damage To Ap- 
ples Appears Serious—Citrus Hard To Find—— 
Wisconsin Alaska Pack Down—No Action In 
Tomatoes—Shopping For Beets And Carrots. 


By “Midwest” 
Chicago, Ill., July 6, 1956 


THE SITUATION — The demand for 
canned foods here in Chicago is good but 
actual trading is not what it could be as 
spot supplies continue very tight in many 
instances. Where new packs are avail- 
able, as in the case of peas, sales and 
shipments are excellent but most of the 
major packs are still to come. Sweet 
cherries are now going into cans on the 
West Coast but Washington and Oregon 
canners are stuck with the task of trying 
to make something out of almost nothing. 
Chicago buyers bought heavily on black 
sweets but the deliveries they will get 
are going to be on the pitiful side. Fur- 
thermore, it now seems obvious the pack 
of RSP cherries here in the Midwest will 
be away down from last year and the 
market has done a quick turn about price- 
wise. Information on the coming packs 
of other Coast fruits is very scarce. Apri- 
cots will be shorter and Cling peaches 
are expected to top last year’s figures 
which may account for the tentative 
lower prices on the raw fruit. Reports 
from the East are anything but encour- 
aging in regard to the 1956 crop of apples 
as it seems frost damage may have been 
worse than previously reported. The cit- 
rus market is a real toughie these days 
with most canners unable to accept any 
new business and with prices again on 
the upswing. It looks like rough sailing 
for any distributor who is not under 
cover on citrus requirements. 


SWEET CHERRIES — Those canners 
that are going to pack any black sweet 
cherries at all this year now have the 
wheels turning at least in a very small 


way. Available tonnage is down sharply 
from last year and a good rain right now 
could really ring down the curtain. Prices 
have been named and are much higher 
as could be expected under circumstances 
of this kind. Fancy unpitted in tens are 
listed at $19.50 with 2'%s at $5.40, 303s 
at $3.25 and eight ounce at $1.85. Then 
if a buyer really wants to be fancy he 
can buy pitted cherries at an additional 
cost of $4.00 on tens, $1.10 on 2%s, 70 
cents on 303s and 85 cents on eight ounce. 
Fancy Royal Annes are listed at $15.25 
for tens, $4.27% for 2's, $2.65 for 303s 
and $1.50 for eight ounce and these prices 
seem to apply in California as well as 
the Northwest. The pack will be down in 
the latter area but will be somewhat 
larger in California. 


RSP CHERRIES—At the annual cher- 
ry meeting in Traverse City, Michigan 
last month it was generally agreed the 
crop of cherries coming along at that time 
was a good one and a bumper pack was 
expected. Now current thinking has made 
an abrupt change and the experts are 
predicting the pack nationwide will be 
down abuot 30 percent. As a result, the 
bargain prices on water pack cherries of 
a month ago are now a thing of the past. 
Tens, which had been kicking around 
here at $8.50 are now up to $9.50 and 
there are not too many left to sell at that 
price. 


APPLESAUCE—While the apple crop 


is still in the guessing stage in regard to. 


final figures, it seems certain that the 
crop has been hurt to a degree where it 
may be serious. The trade here have been 
buying spot supplies freely but now find 
anything still left to sell is going to cost 
more money. Prices have been boosted in 
some cases to the basis of $7.75 for fancy 
tens and $1.50 for 303s. The cheap sell- 
ers are gone and the market is strong. 


CITRUS—This item has always caused 
more buyers loss of sleep than any other 
canned food item. Prices vary to a 
greater degree and do so more often than 
anything else. Grapefruit juice, which is 
now selling at $2.15 for 46 oz. tins, just a 
short time ago was going at $1.60 which 
is an example of what can happen. Today 
finding the item is more important than 
the price that is quoted. It is extremely 
difficult to find any canner with all three 
varieties to sell and it’s even tough to 
find one that will sell anything on the 
open market. Orange juice is listed at 
$3.25 while blended is held at $2.60 to 
$2.65 and there is no quibbling about 
prices at these levels. It looks like firm 
to higher prices all the way to new pack. 


PEAS—tThe pack of Alaska peas is 
drawing to a close here in the Midwest 
and the processing of sweets will start 
immediately. Hot weather and late plant- 
ing have combined to cut the pack of 
Alaskas anywhere from 20 to 35 percent 
in Wisconsin. More favorable weather 
conditions lately have helped sweets and 
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MARKET NEWS 


the pack should be much better. Current 
prices, up from last year, are not run- 
ning into much resistance as the trade 
apparently realize the higher costs are 
there and then they need the peas besides. 


TOMATOES—There is no spot activ- 
ity from local sources as there are no 
tomatoes for sale. Eastern and Califor- 
nia canners are not much help either as 
they seem to have little to offer. As a re- 
sult, the market is stagnant with all 
eyes turned to the new pack which should 
get under way in Indiana and Ohio the 
latter part of August. 


TOMATO PRODUCTS — Just about 
the same situation here as exists on to- 
matoes. A little fancy tomato juice came 
out of hiding recently and sold at $3.28 
for 46 oz. One or two feelers have been 
put out on the new pack but nothing con- 
crete as yet. Sales and shipments will 
be good once canners are ready to move 
new goods. 


BEETS AND CARROTS—The trade 
are finding there is very little left unsold 
in the way of beets or carrots and the 
new pack will come none too soon. In 
Wisconsin canners should get underway 
on beets this month but carrots will not 
be ready until some time in September. 
In the meantime, a buyer has to shop 
around to find beets as canners just don’t 
have anything like an assortment to offer. 
Diced Carrots are even worse as nothing 
in any size is offered from local sources. 
10 days late. 


CALIFORNIA MARKEY 


Good Spot Business—Cherry Prices Named— 

Large Feach Crop In Sight—Pears Closely 

Ssid-Up—Asparagus Moving Freely At Firm 

Prices — Tomato Crop Progressing Nicely — 
Fish Routine. 


By “Berkeley” 


Berkeley, Calif., July 6, 1956 


THE SITUATION — Warm weather 
has speeded the ripening of some of the 
earlier varieties of fruits and canning 
operations are in full swing on apricots 
and cherries. Later in the month free- 
stone peaches will be coming in for atten- 
tion, as well as Gravenstein apples. Sales 
of spot stocks of fruit are keeping up 
quite well and carryovers will not be ex- 
cessive on any lines. Some canners are 
reporting a sold-up condition on cling 
peaches, so carry-over stocks will be in a 
comparatively few hands. Some heavy 
consumer advertising is being done on 
tuna fish, which is in quite heavy supply, 
and this is reportedly getting good re- 
sults. Buyers are attempting to place 
advance orders on canned salmon but 
early reports from Alaskas are far from 
being satisfactory as to probable pack. 


CHERRIES — With the canning of 
cherries well under way, opening prices 
are making an appearance and these are 
not much different from spot prices that 
have been prevailing of late. Sales of 
fancy No. 2%s are reported at $4.25, 
choice at $3.85 and standard at $3.40. 
Choice No. 10 seems to waver on either 
side of $14.00. Prices to growers for 
Royal Annes seems to be about 14 cents 
a pound, or the same as last year. 


APRICOTS — Apricot canning will 
soon reach a peak, ripening having been 
hastened by warm weather during the 
last week in June. Prices to growers are 
largely in the range of $115.00 to $120.00 
a ton, but some early deliveries were 
made at $127.50 a ton, according to re- 
ports. Opening prices have not made an 
appearance but promise to be close to 
present spot lists. 


PEACHES Growers recently  pro- 
posed a price of $73.00 a ton for canning 
cling peaches, against a price of about 
$80.00 a ton last year. Many canners 
are expressing the opinion, however, that 
$70.00 should be about the top price, con- 
sidering the very large crop in sight. 
Every survey that is made seems to boost 
the total tonnage with estimates of the 
coming pack ranging from 20,000,000 
cases upward. Last season’s pack con- 
tinues to move off at list prices un- 
changed in recent weeks, so the carry- 
over should not prove burdensome. 


OLIVES — Canned ripe olives have 
been moving off steadily with the demand 
well distributed through the entire list, 
which is a rather large one. Prices are 
largely the same as on opening lists last 
year. It is still too early to accurately 
gauge crop prospects but the outlook at 
this date is for a fairly large output. 
Distributors note that the demand for 
this fruit is steadily increasing in terri- 
tories outside the Pacific Coast area, the 
result of promotional campaigns 
ducted in recent years. 


PEARS—tThe price to be paid this sea- 
son for canning Bartlett pears has not 
been agreed upon as yet, but this matter 
will be taken up following an agreement 
on the price of canning cling peaches. The 
California crop promises to be quite a 
heavy one, but reports from other Pacific 
Coast States are not so encouraging. The 
1955 pack is quite closely sold up, with 
many California canners having only 
odds and ends to offer. 


ASPARAGUS — California all - green 
asparagus has been moving freely of late 
and the market is quite firm. During the 
week the packer of a nationally adver- 
tised brand advanced the price on No. 
303 all-green by 10 cents a dozen and 
pienic by 5 cents. 


OTHER VEGETABLES—Canned car- 
rots are in fairly light supply in both 
California and the Pacific Northwest, 
with prices unchanged. Beets have been 


moving well with the few canners making 
packs in this area. Green beans are again 
being carried over but not in as large 
quantities as last year, it is reported. A 
light pack of peas has been made in Cali- 
fornia, but as in the past, this is con- 
fined largely to the lower grades. Almost 
no fancy peas are packed here. 


TOMATOES—California plantings of 
tomatoes are making an excellent show- 
ing and early growth suggests that can- 
ning may get under way rather earlier 
than last year. Spot holdings are in 
rather light supply, but here and there 
offerings of some items are being made 
at rather less than the top prices that 
prevailed a couple of months ago. 


SALMON—A few odd lots of canned 
salmon of Alaska pack find their way into 
the market occasionally and when sales 
are made they are largely at these prices: 
1s tall red, $33.00; halves red, $21.00; 1s 
tall pink, $23.00, halves pink, $12.50, and 
medium red halves, $15.00-$16.00. 


TUNA —The canned tuna situation 
continues largely without change with 
some rather ambitious advertising cam- 
paigns under way to stimulate business. 
Packs continue to mount and are run- 
ning ahead of those of former years. A 
total of 94,217 tons of tuna was landed at 
southern California ports in the period 
from January 1 to June 23 of this year, 
against 77,243 tons in the like period of 
1955 and 84,847 tons in 1954. 


VA WANTS PEACHES 


The Veterans Administration, Wash- 
ington 25, D. C., has asked for bids on 
the following requirements: 

8,000 cases 24/303, canned peaches 
(Dietetic) yellow cling, halves, choice 
grade (water pack). 

28,500 cases 6/10, canned peaches, yel- 
low cling, halves, choice grade, packed in 
heavy syrup. 

6,600 cases 6/10, canned peaches, yellow 
cling, sliced, choice grade, packed in 
heavy syrup. 

15,600 cases 6/10, canned peaches, yel- 
low freestone, halves, choice’ grade, 
packed in heavy syrup. 

9,500 cases 6/10 canned peaches, yellow 
freestone, sliced, choice grade, packed in 
heavy syrup. 

3,350 cases 6/10 canned peaches, yellow 
cling or yellow freestone, sliced, solid 
pack grade C, packed without water or 
syrup. 

Opening date August 1, 1956. 


DEATHS 


Gale McKeeth, 54 year old Director, 
Field Manager, and Assistant Sales Man- 
ager of the Gale Packing Company, 
Galesville, Wisconsin, died at a LaCrosse 
hospital on Wednesday, June 20. He is 
survived by his wife and two sons. 


THE CANNING TRADE 


July 9, 1956 
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